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PHILOSOPHICAL 

TRANSACTIONS. 



Fehr. lo. for the Months of Jamaryind FebrMry, 167J. 



The Contents. 

T^hemanntr •(Hitching Chicken «? Cairo; cbferved by Mr. 
John Graves, and eemmumcMted by Sr. George Ent. ARg- 
Uiion concerning BArnacles I hySr»Kob&nMot^y. J De- 
fcriftiencf the IJlaad Hirta ; communUAted alfiiy Sr.Roberc 
Moray. Seme Obfervatims of a Camel eon ; made by Dr» 
Jonathan Goddard. Jn Account of the lren-W4ri(s in the 
Ferefi of Dean ; (omniunicated by Henry Powle, Efyuire^ 
A Relation of the making ef Cerufe ; by Sr. Philiberto Ver- 
natti, ^n Jccount of Two Books : J. The true lnleUe£fu$l 
Syftemof the Univerfe. JheFirJi Parts ^ II. Cud worth, 
J). D. II. Ihe Six %4g«(?/ John Baptifta Tavernier, 
fublijbed in Engli£b. 



7he manner of Batching Chicken at Cairo , ebferved by Mr, 
John Graves, fimetime Profefforof Jfirommyat Oxford;^«i 
commmicated by Sr. George Ent.iate Preftdem of the College 
of Phjfm&m, London. 

THcy begin in the midft of January to heat the Ovens: 
fpending every Morning an hundred Kintars (or an 
hundred pound weight) of C&meU^ or of BuffulohDmg-^ and 
the like proportion at Night, till the midft of February. 
About which time the Ovens are fo hot, that one cannot well 
endure to lay his hand upon the Walls. 

After this, they put t|je Eggs into the Ovens to hatcit i he 
Chicken J which they continue fuccefilvely tiil the end of 
^ay, 
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The Eggs arc firft put upon Mats in the lower Ovens, which 
are upon the ground i feven or eight Thoufand Eggs in num- 
ber J and laid only double one upon another. 

In the Ovens above thefe lower, the Fire is made is long 
Hearths or little Channels, having i'ome depth to receive the 
Fire : from whence the heat is conveyed into ihe lower Ovens 
before mentioned. The Eggs which are diredly under thcfe 
Hearths, lie treble one upon another ; the refi-,as \vairaid,only 
double. 

At Night, when they new-make the Fires in the Hearths 
above-mention'd ; they then remove the Eggs that were di- 
re61y undermoll (lying three one upon another) in the place 
of thofe which lay on the fides only double: and thefe be;pg 
BOW removed, they lay treble under the Hearth , becaufe the 
heat is greater there, than on the fides where the Eggs are only 
double. 

Thefe Eggs continue in the lower Ovens fourteen days and 
nights: Afterwards they remove them into the upper Ovens 5 
which are jufl; over the lower* In thefe (there being now no 
more Fireufed) they turn all the Eggs four times everyday; 
i>e. in every 24 hours. 

The 2 1 or 2 2 day the Chicken are hatch'd r which the firft 
day eat not ; the fecond, they are fetch'd away by Women, 
who give them Corn, &c. 

The Mafter of the Ovens hath a third part of the Eggs for 
his coft and pains : out of which, he is to make fuch good 
unto the Owners (who have two thirds in Chicken for their 
Eggs) if anyhappen tobefpoiledormifcarry. 

The Fire in the upper Ovens, when the Eggs are placed in 
the lower, is thus proportioo'd : 

The fird day, the greatefl Fire, The fecond, lefs than the 
firft. The third, lefs. The fourth, more than the third. The 
fifth, lefs. The fixth, m^re than the fifth. The fe vent h, lefs. 
The eighthj more. Tlienin;h, without fire. The tenth, a little 
fire in the Morning. The eleventh, they ftut all the holes with 
Flax, &c. making no more fire J for if they fiiould, the Eggs 
would break* 

They take care, that the Eggs be no hotter than the Eye of 
a man, when they are laid upon it, can well endure. 

When. 
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When the Chicken are hatcb'd, they put them into the 
lower Ovens which are covered with Mats. Under the Mars 
is Bran, to dry the Chicken : and upon the Mats>Srraw, for the 
Chicken to fland upon* 

The Ground- plot of the Houfe and Ovens is delineated ac- 
cording to Fig. I. al> A long entrance : on each fide of which 
arcfourteeo Ovens (feme places ha\c more, fome lefs.j The 
bottoms and fides of thofe Ovens which are on the gfound, are 
all made of Sun-dry 'd Bricks ; upon which they puc Mats, 
and on the Mats the Eggs. 

The top of thefe Ovens are flat , and covered with fticks, 
except two long Spaces which are made of San-dry'd Bricks ; 
and are the Hearths above-mentioned, in which the fires are 
made, to heat the Eggs lying under ihem in the lower Ovens. 

Above thefe lower Ovens are fo many other, made of Sua- 
dry'd Bricks, and arched at the top* Where alfo there are 
fome holes, which are ftop'd with Tow, &c. or left open, as 
they pieafe to govern the beat in the Ovens below. 

The Plant of the upper Oven h according to Fig, 2. 

a The Mouth of the Oven, opening upon the long entrance 
<< l> above mentioned. 

^ and c Entrances into the Ovcrfs adjoyning. 

d e Two Hearths three or four Inches deep , in which they 
make the fire, to heat this and the Oven below. 

The depth of the lower Oven is about 2| foot Englijb. The 
fecood, above four. 

A RtUtioM c$merning Barnacles , by Sr. Robert Moray, ktefy 

et$e of hit Majefiies Cmncilfor the Kittgdomef Scotland. 
TN the Weflern Iflands of Scotland much of the Timber,. 
\ wherewith the Common people build ihcir Hoafes, is fuch 
as the Weft- Ocean throws upon their Shores. The moft ordi- 
nary Trees are Firr and J/^. They are ufually very large, and 
without branches 5 which fee m rather to have been broken or 
worn off, than cut: and are fo Weather-beaten , that there is 
no Bark left upon them, efpecially the F/rrj. Being in the 
Iflandof Eaji, I faw lying upon the fhore a cue of a large 
Firr tree of abnut 2\ foot diameter-, and 9 or to foot long ; 
which had lain fo long out of the water, that it was very dry : 
Aad moft of the Shells, that had formerly covei'd it , were 

worn 






r n I 1 1 m 




